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. the Pure Food Laws of
the State,

Toledo, July 30.—The iu
Judge Meck’s court in this {:ig h:
found James White, a loeal grocer,
guilty of selling adulterated coffee,
The prosecution was based on a
Package of Arbuckles’ Ariosa coffee.

The State of Ohio, through the
Pure Food Commission, Prosecuted
White. The case was on trial for
nearly a month and attracted nation-
al attention.

The manufacturers of Ariosa coffee
conducted the defense for Grocer
White. The best attorneys in the
country were retained to defend him
b}:t, after a short consultation, a ver-
c_het of guilty was returned by the
Jury. The State of Ohio considers
th.ls a big victory. Pure Food Com-
missioner Blackburn has been wag-
ing a warfare on spurious food arti-
cles and the department has been
very successful.

The complaint of the State of Ohio
was that Ariosa coffee was coated
with a substance which concealed de-
fects in the coffee and made it ap-
pear better than it is.

The State |

charged that this coating or glazing |

was a favorable medium
propagation of bacteria.

Prof. G. A. Kirchmaier, of this city,
a well-known chemist, was the prin-
cipal witness for the State. He had
made scientific examinations of sam-
Tles of Ariosa purchased in the open
market from Grocer White. He
found that each Ariosa berry con-
tained an averare of 300 bacteria.
Mr. Kirchmaier further testified that
other coffees he examined contained
few bacteria or none at all. He de-
clared that the glazed coffee was not
a wholesome food product.

Chemist Schmidt, of Cincinnati,
corroborated the testimony of Prof.
Kirchmajer. The State did not pre-
sent further testimony.

The defense, throuzh the Ar-
buckles, who prepare this glazed cof-
fee, secured some of the most emi-
nent chemists sand scientists in the
United States to give testimony in
their behalf. Prof. H. W. Wiley, of
the United States Agricultural De-
partment; Prof. Vaughn, of Ann Ar-
bor University; Profs. Bleile and
Weblker, of the Ohio State University,
were called to defend Ariosa. Dr.
Wiley had made a careful examina-
tion of the method of manufacturing
Ariosa. He told of the 19,000,000
ergs used by the Arbuckles yearly
in the preparation of this glazing.
On this point in cross examination,
the State’s attorneys defily
from him the information that these
eggs might be kept in cold storage
by the Arbuckles for a year or two
at a time.

The experts who heard Dr. Wiley's
testimony were pleased to be able
to “cateh™ so famous a chemist. The
doctor at one point in his testimony
explained very clearly how it is that
the egg put into the coffee pot by
the housewife seitles the coffee. He
said that the heat coagulates the

erz, and as it sinks to the bottom of |
the pot it carries the fine particles |

of the coffez with it, and thus clari-
fies the drink. It is the act of
coagulation in the coffee pot that
does the work. Later on in his crosas
examination, he had to admit that
when the egg was put on Ariosa cof-
fee at the factory, it became coagu-
lated, and as egg cannot be coagu-
lated but once, that the coating on
coffee was of practically no value as
a “settler” when it reached the cof-
fee pot.

Prof. Wiley acknowledged that the
lazing might be a favorable medium

for the propagation of bacteria, al- |

though he wounld not testily positive-
1y either way because he was not a
bacteriologist.

Prof. Vaughn, of Ann Arbor Uni- |

versity, also a witness for the. Ar-
buckles, said he found bacteria omn
Ariosa coffee.

Prof. Bleile, another witness for
the defense, found any number of
lively bacteria on the Ariosa coffee
he examined, and he agreed that
glrzed coffee surely was a more
favorable medium for the propaga-
tion of bacteria than unglazed cof-
fee,

The verdict of the jury in this case
is of national importance because a
great many other states bave Pure
¥ood Laws like that of Ohio, and it
is natural to suppose that similar ac-
tion will be taken by other Pure
Food Commissioners to prevent the
sale of glazed coiffees.

Pure Food Commissioner Black-
burn says: “The State is very much
elated over its victory against this
bir corporation. We are now con-
sidering the advisability of inform-
ing every grocer in the State of Ohio
that it is an infraction of the laws to
sell Ariosa, and at the same time
give warning to consumers that the
coflee is an adulterated food articie.”

—The prettiest little money oOr
jewel bags are small, about the siz®
of a rather large change purse, in silk
on the outside, pale blue or pink, with
ribbons to tie them around the neck,
of a color to match, and lined with
ehamois. They are inexpemsive.

VIRTUES OF THE ONION.

Itis with the onion as with the lemon.
Its devotees reg;n:;tjas a pannmmé::
a good many il as a pre
of many of the disorders to which flesh

is heir.

The onion is really a very ordinary
vegetable, but there is one point which
distinguishes it, and that is the some-
what high percentage of sulphur it
R Busniily the virtucs ascribed
to it depend on the presence of this
element. ;

Like the lemon, the onion may lay
<laim to aatiscorbutic ea—
that is, to gualities which render it a
preventive of scurvy. Its mineral
tuents include a proportion of

- The virtue e =
remedy for the stings wasp s
:n-k' is copceded. In the cottager’s

ammm“mtﬁlt-ﬂ‘!"

resents the ammonia of a more ad-
vanced stage of domestic medicine.

| who first
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IDEAL CHEESE FACTORY.

NHansger of & Pennsylvania Estab-
lishment Tells How It Is Ar-

ranged and Condus-ted.

The new cheese factory in Craw-
ford county, Pa., is 30 by 68 feet in size,
double boarded and papered on theont-
side, with a cement floor. The work-
room is 30 by 30 feet, with a slanting
floor that falls about 4 inches in 26
-feet. while the other 4 feet slants to
it, forming a gutter for all slops to
run off. There are two curing rooms.
The small one is papered and ceiled
on the inside. In this we put our new
cheese for 8 to 12 days, after which
they are moved to room No. 2, which
we call the cold room. This room was
sheathed on the inside, papered on
sheathing, put on 2 by 2 inch pieces up
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FLOOR PLAN OF CHEESE FACTORY.

and down, papered on those, then
ceiled over the paper, thus making two
air chambers, one of 4 inches and one
2 inches. It
pered overhead and filled with saw-
dust level with the joists.

Two 12-inch ventilators run from
the ceiling up through the roof. The
windows in this room are of two
thicknesses of glass. There are also

two small openings in the wall in op- [

posite corners, to allow cold zir to
come in when the night is cooler than
the day. Last fall when the thermom-
eter stood for several days above 90

degrees in the shade, we never saw it |

above 76 degrees in this room. This
spring we put in a cold air duct.

The cheese are placed on a truck
as they are taken from the presses and
pushed to the curing rooms. The
whey is pasteurized as soon as drawn
and kept in tanks covered with boards
and roofing paper. Some of our pa-

| trons say that the value of the whey

drew |

was doubled by pasteurizing.

The building sets on a tile founda-
tion, built high enough so no boards
touch the ground.
an asbestos roofing. We use no hoist-
ing erane to unload, as the ecans are
dumped over a saddle from the wag-
ons. The upper story over work-
rooms is used for boxes, workshop,
ete.—Orange Judd Farmer.

HAY IN THE STACK.

How It Can Be Measured with a De-
gEree of Accuracy Sufficient for
Ordinary Purposes.

Several correspondents have writ-
ten for a certain method of measur-
ing hay in the stack. Here is one
that is said to be quite correct, but
formulated it we are un-
able to say: Measure the stack for
length, width and the “over.” To get
the “over™ throw a tape line over the
stack at an average place, from
ground to ground, drawing it tightly.
Multiply the width by the over and
divide this result by four; multipiy

result of division by the length for |

approximate cubical contents of
stack. To reduce to tons:
that has stood in stack less than 20
days, divide cubical contents by 512;
for more than 20 and less than 60
days, divide cubical contents by 422;
for more than 60 days, divide cubical
contents by 380. For instance, take a
stack which measures 17 feet wide,
58 feet long and 36 feet over. Stack
has stood 15 days.
36, equals 612. Divide 612 by 4, eguals

153. Multiply 153 by length 58, equals
| 8,574, which gives the cubical %Ton-
tents in feet. Divide 8,874 by 3512,

equals 17.3 toms in stack.

In the bay the rule is to multiply
the length, width and height of the
bay. or the hay. together, and then
divide the total by 350, the supposed
number of cubic feet in a ton of good
timothy after it is well settled. Thus

e bay 20 feet long, 15 feet wide and |
15 feet high would contain 12 tons |

and 1,750 pounds. Of course these
measurements are only approximate,
and the actual results will
slight variations either one way or

the other. There is no rule that can
be absolutely correct.—Washington
Farmer.

Grasses for Dry Weather,
Experience during recent dry sum-
mers strongly emphasizes the chief
weakness of blue grass—its almost
entire failure to grow during dry
weather. Orchard grass bhas been

found best of the ordinary grasses |

in this respect, but the common red
clover has shown its superiority to
any of the smaller grasses for either
hay or grazing in dry years. Highly
prized as are the old blue grass pas-
tures, it seems clearly proved that
a greater quantity of food would be
produced by puiting them under a
potation, with corn and clover the
chief crops. This would involve more
labor, but in present conditions
would give better prospects of
profits, said the late Prof. G. E. Mor

TOoOWwW.

Weorst Ememies of Butter,
Two of the strongest enemies o1
butter to-day are oleomargarine and
the preservatives. Both are of the
same general character, for they de-
pend on the greed of men for their
very existence. Both exist in the dark-
nesa snd masquerade under other than
their true characters. Oleomargarine
can be profitably sold only when it is
sold for butter. The preservatives are
sold by being proclaimed as perfectly
healthful drugs. The ignorant amnd
vicious buy the chemicals. The ignor-
sat principally buy the bogus butter
ucts, or at least most of the
eonsumersareignorant. Ineithercase
a dissemination of knowledge is neces-
sary to destroy the ensmy.—Farmers’
Review,

was ceiled and pa-|

It is covered with |

For hay |

Multiply 17 by |

show |

RASPBERRY CULTURE.

. Yaluable Saggestions for Those Whe
intemnd to Engage in the Busi-
mess Next Year,

Belect a piece of ground with good
surface drainage, facing east or
south. The soil should contain a
good amount of humus. A good
eclover sod which had a ecrep of po-
tatoes taken from it the year before
planting berries, would be my ideal
During winter or in early spring give
it a liberal dressing of stable manure
—about 8 to 12 tons per acre. Plow
under in early spring but be careful
not to plow when the ground is too
wet. I prefer plowing 7 or 8 inches
deep.

Pulverize ground thoroughly; mark
out with single shovel plow about 5
inches deep; rows 31, feet apart
Plant every other row to potatoes,
then plant your berries in the re-
maining rows. Now we want good
thrifty, well-rooted plants.
have to purchase them or have to
transport a considerable distance we

when plants can be got on an adjoin-
ing plantation I prefer to have plants
well started, say tops 6 inches high,
taking them up with all the soil that
will adhere to roots, only taking
about 3 or 4 dozen at a time and
planting them 3 feet in row, running
the shovel plow through the row just
before planting so the soil is fresh
and moist. As soon as they are set
start the cultivation to form an earth
mulch and arrest the evaporation
from the surface of moisture brought
up by capillary attraction; also to
kill a]l weeds. Keep cultivating all
summer and keep clear from weeds.

The potato crop will pay for the
work and the use of the land. Do
In the

not prune the first season.
following spring prune the laterals
back to 10 or 12 inches. After fruit-
ing remove all old canes, and all new
canes except 3 or 4 of the strongest,
in August or September.

I take one horse to a breaking
plow and plow the soil up to the row
of plants, forming quite a ridge. The
{ reason I do this is, it braces up the
{ plants and keeps them from being
| blown over; also it drains the surface
| water from the plants and keeps
them from heaving out the following
spring. I prune all laterals back to
8 or 12 inches. The reason of so close
| pruning is it preserves the vitality
| of plants. Also it makes them setl
! Jess fruit, but it will be of finer and
| better gnality and just as many
quarts. I cut the top bud out of all
canes when feet high so that they
will form laterals. After the second
year cultivate witn a dounble shovel
plow and five-tooth cultivator. My
first plantation has fruited four
crops and this spring has a fine set
of canes for fifth crop and from ap-
| pearances will produce paying crops
for three years or more in the future.
I attribute this success to close prun-
ing.—George Wyler, in Ohio Farmer
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PULLING GRAPEVINES.

Chain Trace Worked by One Mule
Does the Work Neatly and im
Less Than No Time,

Owing to a change in the plansofa
fruit farm in a neighboring county, it
became necessary to pull up two acres
of a vineyard. The owner ordered his
men to grub out the vines. They went
at it with spade, ax and grubbing hoe,
and at the end of the first half-day had
only a few vines out. At that rate

s

y
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CHAIN TRACE IN OPERATION

they had a week’s hard work on band
A Yankee neighbor happened to visit
the farm, and after watching the men
for awhile told one of them to go to
the barn and harness a mule and bring
him with a ten-foot chain. Then he
set the men to digging arcund the
sines and cutting the main roots. When
the mule and chain came he made a
half-hiteh with the chain around a
vine near the ground, and attached it
i tothe mule’s whiffietree. Then he took
| a piece of 2x4 about four feet lomg,
| placed one end on the ground and the
! other under the chain. leaning at an
angle of 45 degrees toward the vine.
The mule was started and the vine
i lifted out of the ground. The chain
;was unfastened and hitched to the
| mext, and so on. The whole job was
{ done with the mule, and was an easy
and speedy one. The same plan will
| work with all grubbing where the roots
, are not too large. Fence postscanalso
| be pulled up in the same way.—Orange
Judd Farmer.

| New Field for Research,
! The world of horticulture is a mys-
| terious one, and in it are many secrets
yet to be found out. We have consid-
| ered that the question of maternity
belongs to living and breathing ani-
mals. But we are now awaking to the
fact that we must consider maternity
in the vegetable world. As scientists
investigate, the wonder grows. Not
only are there self-sterile varieties
among grapes, plums and pears, but
among the apples self-sterility exists
to a great extent. More than that,
varieties have been discovered that
have no affinity toward each other and
if planted together will produce mo
fruit. This presents a new field for
investigation and research.

Forestry Buream Pliasmned.

Becretary Hitchcock is preparing to
organize a forestry bureau in the in-
terior department to carry eut an ex-
temsive system of reforestation,
somewhat on the plam successfully
pursued in Germany. The agricul-
tural department iz now sending a
man to the rice-growing countries of
the east. A scientist who has recent-
1y returned from Japan brought speci-
mens of rice so much more suitable
for the gulf coast than what we for-
merly had that we are now produsing
most of the rice needed here.

When we |

want them in a dormant state, but |

Digging Ofl froem the Gromnd.
Not all Americans know it, but pe-
troleum was produced in Seotland long
before it was found in the United States.
In Scotland it is got from a shale rock,
and is not found in a liquid state at all.
For many years the mining and
of this shale was a vast industry. [tis
still important, but as American re-
fined oil can be sold cheaper in Scotland
than the product of that country, there
has been a great falling off of the Scot-
tish produet. The Scotch shale is
black, and is found 400 feet below the
surface in a region known as the oil
fields of West Calder, between Edin-
burgh and Glasgow. Paraffin wax,
ammonia and lubricating e¢il, in addi-
tion to illuminating oil, are made from
the crude oil or tar that is got from the
shale by crushing.—Chicago News.

Mysterious Timbuctoo.

“Timbuctoo the Mysterious,™ as re-
vealed to the modern world by M. Felix
Dubois, the French explorer, who is the
| first white man to return with a defi-
| nite account of this strange realm of
the Niger, proves to be the most ro-
, mantic spot of the Dark Continent.
| Behind the ramparts of Saharan sands
Las nestled throughout all these cen-
turies 8 hidden civilization that can
trace its beginnings back to the old
Mohammedan days of glory tor Africa.
Jenne, too, “the jewel of the valley of
the Niger,” after which the whole
Guinea coast has been named, preserves
an even older civilization—that which
flourished in the Nile valley ere the
fanatical Arabs drove the native race
of Songhois thence.—Philadelphia Rec-
ord.

The First Raliroad im America.

Gridley Bryant, a civil engineer, iz
1826, projected the first railroad in the
United States. It was built for the pur-
pose of carrying granite from the quar-
ries of Quincy, Mass., to the nearest
tidewater. Its length was four miles,
including branches, and its first cost
$50,000. The sleepers were of stone and
were laid across the track eight feet
apart. Upon rails of wood, six inches
thick, wrought-iron plates, three inches
wide and a quarter of an inch thick,
were spiked. At the crossings stone
rails were used, and as the wooden
rails became ‘unserviceable they were
replaced by others of stone.—Ladies’
Home Journal.

Egual to the OUccasion.

A lady eame home from the theater
the other evening and found Mary, the
servant, sitting in the kitchen reading a
book by the light of two candles. She
was very naturally annoyed at the girl's
extravagance.

“Why, Mary,” she said, “actually
reading novels with two candles burn-
ing?”

“Not at all, ma’am,”™ was the eool re-
ply. “That's only one candle; I just
cut it in two bhalf an hour ago.”—Spare
Moments.

Good Welght.

“If 1 understand you rightly yoa
calied that cake we had for dinmer
pound cake?”

*“Yes. Why?”

“0Oh, nothing; only it occurred to me
after 1 ate it that you might have
cheated yourself.”

The landlady made no reply at the
moment; but in the silent watches of
the evening she telephoned the butcher
iu make it a round steak instead of a
porterhouse.—Detroit Journpal.

A Comnfused Recollection.

“Yes,” said Mr. Cumrox, “my
youngest daughter will be through
=chool in a short time. She is already
making her preparations for com-
mencement day.”

“What are they?”

“] don't know that I followed her de-
sceription very intelligently, but my im-
| pression is that they have something to
| do with the immortality of genius in
| plain white and the neck filled in with
chiffon.”"—Washington Star.

Cocoanut Bufter.

The manufacture of butter from co-
coanut milk at Amilly, in France, bas
recently attracted considerable atten-
| tiou from French scientific journals.
| It is asserted that chemical analysis
shows that cocoanut butter, when prop-
erly made, is an excellent article of diet.
The price is cheap, and “Amilly but-
! ter” is not only sold in France, but is
exported to Germany.—N. Y. Sun.

A Hard Case.

prisoner?

ten years.
“Why weren't you married ?
“Because we've never been out of jail
together. She comesout to-morrow.”—
Trifles.

A Clabman.

Little Willie—Ma, is pa your steady?

Mamma (somewhat shocked) — Why
do you ask such a question?

“] thought he must be, "cause I no-
tice that he comes here to see you two
or three times a week and for an hour or
two on Sunday, just as the cook’s beau
dces, and he’s her “steady,” she says.—
N Y. World.

_ from his jobber in a day or two.

We Challe
the World

to produce a better remedy for Chills and
Fever, Ague and all Malarial diseases than
Yucatan Chill Tonic (Improved). For
the past 15 years many sweet and so-
€A% called tasteless Chill Ton-
ﬂ\fﬁ_ i \ ics have bllyleen t";rced
(:|6P)];) °) onthepublic. The
5 ‘*-L J g theory ];f this sort
of medication is
wrong. The stomach of
a sick person rejects
anything sweet and
when the stomach
rebels it is time to change your medi-
cine—any honest doctor will tell you so.

A Chill Tonic made right is what the people
want, and the American Pharmacal Co. (Incorporated),
of Evansville, Ind., have, after many years of study
and experiment, produced a remedy for Chills,
Fever, Ague and all Malarial diseases, that just suits
the taste of a sick person. This famous remedy, which
is called Yucatan Chill Tonic (Improved), has
achieved a wonderful success wherever introduced
and in many sections has entirely superseded the
sweet and nauseating, so-called, tasteless Tonics.
Insist on getting the genuine Yucatan Chill Tonic
(Improved). Your dealer has it or can get it
Price 50 cents

'

a bottle. Made only by the

AMERICAN PHARMACAL CoO.,

ﬁ ' (Incorporated)

Evansyille, N 5
h. -m : ’ X

ey e,

Judge—Have you anything to say, |

Prisoner—Yes. I'm engaged to be |
' married. I've been engaged for the last

'f.
—

g Sl L Sl

g

ery.
who have been careless about keepin
side, and as a result have their blood full of
rotten filth breeding disease germs
bodies ready with weakness to succumb to the
Dizziness, heat headaches, sick

hot spell.

CASCARETS are absolute! m.aww . o mercurisl y
good. Never sicken, weaken or gripe. Write for booklet and free sample. % 4

THE MAREETS.

New York, July 30,
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Cows and Heifers.
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Other Grades.....
WHEAT —No. 2 Red.........
CUHRN—No. 2
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DO YOU SHOOT?

If you do you should send your name and address on a postal card for a

WINCHESITER

|
GUN CATALOGUE' IT'S FREE. : ]

Itillustrates snd describes all the different Winchester Shotguns and
Ammunition, and contains much valusbie information. at once to the ome of _ 4
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